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Separation Breeding Selection and Taxonomic Determination of Functional
Bacteria Strain B;,; from High Temperature Daqu Starter for
Maotai—flavor Liquors

ZHUANG Ming—yang and WANG Zhong—wen
Chengdu Biology Research Institute of CAS Chengdu Sichuan 610041 China

Abstract  High temperature Daqu starter  applied in the production of Maotai—flavor liquors  was used as samples. And multiple
strains of high temperature resistant bacteria were obtained through separation of the samples. Then the biochemical properties and the
flavor characteristics of the strains were determined and the strain B;, was affirmed the main functional bacteria and it belongs to
Bacillus licheniformis Chester by the determination of its conformation and biochemical properties. Tran. by YUE Yang
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